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Duncan White-Robertson with Gordon Ramsay

Sydney Good Food Show 

Duncan White-Robertson, chef lecturer at 
Holmesglen’s Moorabbin campus, travelled to 
Sydney recently to take on the role of backstage 
chef and stage manager for Gordon Ramsay at 
the 2008 Good Food Show. Duncan was assisted 
by Derrick Pool and Jean Pierre Sauterelle, two 
recently qualified Holmesglen cookery students.

“The first meeting was a nervous one - seeing 
Ramsay come around the corner with his 
entourage was fascinating,” said Duncan. “A 
very polite, ‘Great to meet you and look forward 
to working with you’ was a breath of fresh air 
and put the team’s nerves at ease.”

Over the following three days, Duncan and his 
crew prepared food and equipment for Ramsey’s 
10 half-hour demonstrations, for an audience 
of 2500 each time. Setting the stage had to be 
‘to a tee’ perfect – Ramsey is not the chef you 
want to upset! Throughout the show he was very 
complimentary and said the organisation, attitude 

and dedication of the stage kitchen crew were 
sensational. Ramsay invited Duncan, Derrick and 
Jean Pierre on stage to personally thank them for 
a great job and even asked the audience for a 
round of applause. What a buzz!

Duncan said ”Unlike his TV persona, Ramsay is 
an absolute gentleman. He is dedicated, full of 
energy, polite, accurate, and passionate – he 
gives his time to everyone.”

The show was considered a tremendous success. 
Duncan and the Holmesglen cookery students 
also enjoyed setting the stage for celebrity chefs 
Ben O’Donahue, Matt Moran, Toby Puttock, Matt 
Skinner, Pete Evans and Alastair McLeod.

Holmesglen looks forward to the next show and 
another opportunity to have its cookery students 
involved in fantastic events with some of the 
industry’s most prevalent chefs.
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Graduation	for	the	NEIS	(New	Enterprise	Incentive	Scheme)	
participants was held at Hemisphere on 22 June, 2008.

Eighty	three	participants	obtained	their	Certificate	IV	in	Business	
at the graduation ceremony attended by trainers, mentors and 
full-time	NEIS	staff	as	well	as	special	guests	Mr	Colin	Shaw,	
Deputy State Director – DEEWR; Ms Avril Reagon, Manager 
Business Development, Holmesglen; and Mr David Powell, 
General Manager, Holmesglen Employment Services. Over 140 
small businesses were successfully established through the 
Holmesglen	NEIS	program.	The	graduation	featured	businesses	
that	stood	out	during	the	year	–	Incub8tor	–	specialising	in	
display space for hire for emerging Melbourne artists and Shake 
Creations,	an	events	management	company	that	organises	
corporate and community events both in Australia and overseas.

Established	in	1985,	the	NEIS	program	is	the	longest	running	
and most successful labour market program in Australia. 
NEIS	is	unique,	as	it	assists	unemployed	people	to	start	a	
business through a combination of intensive business training, 
Government financial support during the first 12 months of 
business management and one-on-one business coaching. 

Since 1985, over 100,000 businesses have been established 
in	Australia	through	the	NEIS	program.	Of	those	businesses,	

over 80% are still operating 15 months after business start up. 
Statistics	show	that	each	NEIS	business	employs,	on	average,	
an	extra	0.75	person.	It	is	fair	to	say	that	the	NEIS	program	has	
created over 150,000 jobs in the time that it has operated. 

Holmesglen	has	managed	a	NEIS	branch	for	the	past	13	
years, and over 600 small businesses have been established 
in that time. The businesses include: hairdressing; building; 
IT	consultancy;	photographers;	handyman	service	providers;	
interior, landscape and fashion design; restaurants and cafes; 
manufacturing; numerous business consultancies; engineering 
workshops; and event management to name just a few.

NEIS	participants	undertake	an	eight	week	intensive	small	
business	management	training	program	(Certificate	IV	in	
Business)	prior	to	starting	their	business.	Participation	in	this	
training program is mandatory and even though recognition of 
prior learning can be offered, the practice is discouraged. The 
Certificate	IV	in	Business	is	a	practical	course	taught	by	practising	
business professionals, and at the conclusion of the training 
participants will have completed a fully costed business plan 
about the business they will start.

Written by Arie Moses, Manager NEIS Program.

NEIS Graduation

Mr Arie MosesMr Colin Shaw
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Carolyn	retired	on	25	June	2008	
after more than 20 years’ service at 
Holmesglen. 

She commenced her employment 
at Oakleigh Technical School as a 
secretary in 1986, and in July 1987, 
when Oakleigh became part of 
Holmesglen,	Carolyn	was	appointed	
Personal Assistant to Max Kaplan at 
the	Chadstone	campus.		

Holmesglen acquired the State 
Schools	Nursery	at	Waverley	and	
Carolyn	was	one	of	the	first	staff	
at	the	Waverley	campus.	Carolyn	
became the Manager of the 

Waverley	Information	Office,	and	in	
2005 transferred to the Moorabbin 
Information	Office	as	Manager.

Staff	past	and	present	and	Carolyn’s	
family celebrated her time at 
Holmesglen at a recent retirement 
function.	Carolyn	spoke	of	her	“soft	
spot” for the Horticulture Department 
and her pride in being nominated 
for the Staff Administration Award.  
Although she was unsuccessful on 
that occasion, she felt it was a great 
honour to be nominated.

We	wish	Carolyn	and	husband	Brian	a	
very happy retirement.

Retirement of Carolyn Williams
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Melbournians are learning if they want to experience some of 
the wonderful food and wine events offered at Holmesglen’s 
Waverley campus, they need to get in early! Holmesglen’s June 
Sensation Tasting Dinner completely sold out! 

Sensation Tasting Dinners are held on a quarterly basis, each 
one showcasing the food and wine of a different region of 
the	State.	The	event	on	13	June	featured	the	produce	of	the	
Bellarine Peninsula. A regional produce display showcased 
delicious Drysdale goat cheese, Manzanilla olives, and mussels 
from seafood providore Aussie Blue. Featured wines included 
Portarlington Ridge ‘07 Pinot Gris, and Bellarine Estate ‘07 Pinot 
Noir,	‘07	Viognier	and	‘07	Late	Harvest	Riesling,	as	well	as	the	
Bellarine	Brewing	Company’s	Queenscliff	Ale.

The	menu	featured	spit-roasted	lamb	(a	Dorper-Wiltshire	poll	
cross),	and	Bellarine	Peninsula	seafood,	including	mussels,	
whiting and calamari. Two guest speakers from the region – 
lamb producer Terry English and Bellarine Estate’s Peter Kenny 
– spoke at the event.

The next Sensation Tasting Dinner takes place on 17 October. 
Bookings	are	essential	(call	9564	6241),	and	at	the	price	of	$60	
per person, including wine, it would be wise to book early. The 
dinners	are	held	at	Zest.

Some other great evenings recently held include Scott Megee’s 
Chef	Signature	Dinner.	Each	dinner	in	this	series,	held	at	
Moorabbin campus, profiles one of Holmesglen’s chef-trainers, 
and is extremely popular with local diners. For information on 
the	next	Chef	Signature	Dinner	($50	per	person)	call	9209	5599.

The	Industry	Icons	Dinner	on	16	June	featured	Shaun	Bowles,	
executive	Chef	of	the	Melbourne	Convention	and	Exhibition	
Centre.	Shaun’s	career	has	included	six	years	working	in	Europe,	
including stints at Teatro with Gordon Ramsay, London’s 
Churchill	Inter-Continental	Hotel,	and	the	Shelbourne	Hotel,	
Dublin. Previous dinners have featured such notable chefs as 
Philippe Mouchel, Tom Milligan and Peter Howard. The five-
course	dinner	costs	$65.00	per	person.	To	book,	call	9209	5599.	
The next chef to feature is Shane Dalia of recently launched 
Maha Bar and Grill.

All these activities work to give students the opportunity to learn 
their craft through working with industry people in a real-life 
kitchen environment.

Sensational tastes on offer at Holmesglen
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Hydraulically operated lidded bins

Second year marketing and advertising students at Holmesglen’s 
Chadstone	campus	had	a	taste	of	the	T	(Life)	during	first	semester.	
T	(Life)	is	Telstra’s	newest	consumer	experience,	comprising	a	multi-
level	experiential	store	in	the	heart	of	Melbourne’s	CBD.

The	students	visited	the	new	T	(Life)	centre	to	present	their	research,	
profiling and media strategies to Telstra’s Major Metro team. The 
presentations to their industry client were the culmination of a 
semester-	long	project	relating	to	Telstra’s	Next	G	network	
and its various target audiences.  

It	was	the	first	time	Telstra	had	interacted	with	TAFE	students,	
having previously dealt with secondary schools through its 
Telstra Marketing Academy. 

“It	was	a	fantastic	experience	for	our	future	advertising	
and marketing professionals to work on a real client project 
and face creative and presentation deadlines,” said Daniel 
Faria, Business Services program coordinator, Marketing and 
Advertising.

Telstra’s Jodie Talintyre and colleagues attended the 
presentations. Feedback included commentary on students’ 
presentation techniques and creative work.

To commemorate the project, three students were chosen to receive 
complimentary Telstra pre-paid phones. They were:
• Clive	Fernando,	Diploma	of	Business	(Marketing)
• Rochelle	Hamence,	Diploma	of	Business	(Advertising)
• Russell	Wilkes,	Diploma	of	Business	(Advertising)

Written by Jasmine Beschorner, Business Services Centre

TAFE Life = T (Life)
Telstra Major Metro executives and the advertising and marketing students

L-R Russell Wilkes, Jodie Talintyre (Telstra), Clive Fernando and 
Rochelle Hamence
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Two	Holmesglen	staff,	Diane	Nichols	and	Uthaya	Kumaran,	
received TAFE Teaching Fellowship Awards from the TAFE 
Development	Centre	on	Thursday	8	May.	21	teachers	from	TAFE	
institutes around Victoria were awarded the TAFE Teaching 
Fellowships. The Fellowships are awarded to teachers in the 
early years of a career in TAFE, providing support to undertake a 
range of professional development activities including: a formal 
qualification; workplace mentoring; and attending workshops in 
the	TAFE	Development	Centre	Professional	Learning	Series.	The	
awards	event	took	place	at	Victoria	University	Conference	Centre	
and	was	attended	by	a	number	of	Institute	Directors,	managers,	
mentors and colleagues of the new Fellows.

The	welcome	address	was	from	TAFE	Development	Centre	CEO,	
Wanda Korndorffer, who spoke of the importance of ongoing 
professional development to support teaching staff as they build 
capability and maintain industry currency.

The keynote speaker, Lee Watts, Skills Victoria, congratulated the 
recipients of the 2008 Fellowships and spoke about the positive 
contribution the program is making to the professional learning 
of teachers in TAFE institutes across Victoria.

Craig	Jennings,	a	teacher	at	Swinburne	Institute	of	TAFE	and	
a TAFE Teaching Fellow in 2007, also addressed the audience. 
Craig	spoke	of	his	experiences	as	a	Fellowship	recipient,	
advising he had not only built professional skills but also gained 
confidence to take on new and interesting challenges to advance 
his TAFE teaching career.

Holmesglen	congratulates	Diane	Nichols	and	Uthaya	Kumaran	for	
their achievement.

TAFE Teaching Fellowship Awards

Linda Smart, Diane Nichols, Uthaya Kumaran and Shirley Evans at the event
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Students vie for ‘Iron Apprentice’ at Crown
Third-year cookery apprentices are 
competing for fantastic prizes in the 2008 
Iron	Apprentice	Challenge.	Started	in	2007,	
the	‘The	Iron	Apprentice’	competition	is	
held in the fashion of the cult television 
cookery	show,	The	Iron	Chef,	and	hosted	
by	Cilantro	at	the	Moorabbin	campus	on	
selected Monday nights throughout the 
term.

Final year apprentices devise a four-course 
menu, with wines matched to each course. 
They direct the kitchen - staffed by junior 
apprentices - and cook the meal for 
restaurant patrons, who will be required to 
critique and score the food and wine.

Marks given for each apprentice’s menu are 
tallied up to determine the overall winner, 
who receives a major prize and title of ‘The 
Iron	Apprentice’.	The	cookery	team	believes	

the event will be hugely valuable to all 
participating apprentices in terms of real-life 
kitchen experience.

The employers of each apprentice are 
invited to attend on their night, along with 
three guests, to support their apprentice. 
Holmesglen staff are also encouraged to 
attend.

In	2007,	Sarah	Kallis	created	a	menu	
inspired by her favourite ingredients, and 
was	voted	Best	Iron	Apprentice	by	both	
judges	–	her	teachers	and	the	Cilantro	
patrons.

At	$35	per	head,	including	beverages,	
bookings are essential. Remaining dates are 
11 and 18 August, 1 and 8 September, and 
13	and	20	October.	Call	9209-5938.

Sarah Kallis, 
Iron Apprentice Challenge 2007 winner

Printmaking Exhibition
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National Artisan Sweet Yeast Competition
Following on from great success in last year’s Australian Artisan 
Cup	and	going	on	to	represent	Australia	in	the	SIGEP	World	Cup	in	
Italy	this	year,	Scott	Megee	–	chef	and	artisan	bakery	teacher	–	set	
his sights for the next challenge of his career.

In	June,	Scott	competed	in	the	National	Competition	for	Artisan	
Sweet Yeast Production. This competition is held in Sydney 
over two days, with four competitors appearing each day. Each 
competitor has 10 hours of competition time, including one hour 
the day prior to produce pre-ferments.

The competition boasted some of the best bakers from around 
Australia, with most states represented.

Each competitor was required to produce a selection of over 96 
croissants, Danish, stollen and brioche to a specific baked weight. 
Scott also produced a vanilla roasted pear, port wine custard and 
hazelnut twist with lemon curd, and Serbian bread – an enriched 
butter and egg bread layered with walnuts and apricots - as part 
of the competitor’s choice section.

Scott placed 6th overall, including winning Best Danish and placing 
2nd in the stollen category.

This was a fantastic opportunity for Scott to add to his steadily 
growing repertoire of bakery skills and achievements. Scott found 
the competition a fantastic opportunity to meet and collaborate 
with like-minded craftsmen and trade professionals. 

Sunday 14 September from 11.00am to 4.00pm is Wattle 
Day @ Wattle Park. Organised by the Holmesglen Diploma of 
Conservation	and	Land	Management	students,	in	collaboration	
with Parks Victoria, there will be lots to see and do, including a 
classic cars display, Melbourne Fire Brigade, music for all ages, Girl 
Guides,	the	Bicycle	Users	Group,	the	City	of	Whitehorse	Parks	and	
Gardens crew with their machinery, the Possum Lady, a sausage 
sizzle and much more!

For more information contact Sue Fenton, Horticulture. 
Ext. 6896

Family Fun Day




